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Abstract

This article, through the research on the industrialization development of chili peppers in Wucheng
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County, analyzes the actual impact of dynamic factors such as changes in sales models and adjust-
ments in planting structures during the development of characteristic agriculture in the county. It
reveals the internal logic of agricultural industrialization development from the perspective of mar-
keting characteristic agricultural products and showcases the trend and process of development
from a single model to full industrialization. Based on the analysis of the vertical development of
the value chain of Wucheng pepper industry and the horizontal comparison with the characteristic
agricultural industries in other regions’ characteristic counties, this article proposes strategies for
optimizing the industrial chain, providing practical decision-making and thinking references for
expanding new sales models of characteristic agriculture and promoting new paths for the devel-
opment of agricultural modernization.
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Table 1. The main production areas, product types and industrial characteristics of chili peppers in China
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Figure 1. The sown area and yield of chili peppers in Wucheng County from 2014 to 2024
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Figure 2. Sales chart of Yingchao Fresh Pepper Sauce from 2015 to 2023 (Unit: 100 million yuan)
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Table 2. Cost-benefit analysis of main participants in different value chain models of peppers in Wucheng County in 2024
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